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- W1th Hot Honey & Whlpped Feta
 SERVES:2-4 ' ~ HERE'SHOWTODOIT..

Blend the feta Greek yoghurt, olive oil and
lemon juice until smooth and creamy:

—

PREP: 10 MINS | COOK: 6 MINS

[ " 5 e d i Heat a gnddle pan or. barbecue untrl
" YOU'LLNEED.. . smokmg hot: : .
e Little Gem lettuces.” = Halve the Little Gem lengthways ‘then brush
i 2 thsp eXt;:a";im olme oil T the wedges with olive oil and season well.
' Freshly ground black pepper : 4 Grill cut- s1de down for 2-3 minutes unt1l b
' B0 S0 fota, S An et lightly charred. then turn for 30 seconds to
3 thsp Greek yoghurt | = warm through.

g tbsp extra vrrgm olive oil -

“Juice of % lemon - 5. Spread the whipped feta onto a serving ;

platter and arrange the warm lettuce

> - SHOW OFF! - ‘wedges on top!
2 tbsp hot honey ‘ :
it hwes no ] 6 Drmzle generously with hot honey.
T?am;(ll pqrnpklg A Scatter with toasted seeds, fresh mmt lemon
sulie;‘:zrz:(: e - zest and. if you like. a pinch of chilli flakes.
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he lettuce A Q“‘Ck

lised
7 mOkY carame ‘
char gweieyl‘(’:e; ng the heart crisp.

T Whl and full of froshnoss
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